Difference between Coconut Milk and Cream 


When we try to understand the difference between coconut milk and coconut cream, there is no 


doubt that coconut provides a number of byproducts, and these two are also included. These pantry 
staples from raw coconut flesh can replace cow's milk or cream in sweet and savory recipes without 


losing richness. 


What distinguishes coconut milk and cream? 


The primary distinction between coconut cream and coconut milk is viscosity and richness. 
Simmering raw, grated mature coconut meat in water results in a thicker consistency known as 
coconut cream, and when a can of coconut milk is opened, the cream that comes to the top is often 
separated and saved. You can also make coconut cream in your kitchen by refrigerating a can of 


full-fat coconut milk until it thickens as regular milk would. 


Some of the most popular stews and sauces, especially in Thai cooking, start with a can of coconut 
milk as their foundation. Just like coconut milk, coconut cream is produced by gently simmering 
raw, grated mature coconut flesh in water, though the proportion of coconut to water is slightly 
altered from that used to create coconut cream. However, the texture here is more like that of cow's 


milk. 


If you're out of cream and need to substitute milk, cut the other liquid in the mix by a third. Better 
yet, if the contents of the can have naturally separated, you can simply remove the fat layer from 
the top and use that instead. If you accidentally bought cream instead of milk because you were 


too preoccupied at the grocery store, just use more water. 


NOTE: Cream of coconut is simply coconut cream that has been sweetened and is used in a 


variety of sweets; it should not be confused with regular coconut cream. 


The difference between Coconut Milk and Coconut Cream are here: 


e Since coconut milk is a liquid, the texture of coconut cream is denser. 


Combine grated coconut with water and strain through cheesecloth to make coconut milk. 


When milk is left to settle, a thick layer forms on top, composed entirely of coconut cream. 


Coconut cream is used as a base in thick recipes, while coconut milk is ingested by adding 


it to food, and both are sold in cans. 

The fat content of coconut milk is 23.84 grams per 100 grams, while the fat content of 
coconut cream is 34.68 grams per 100 grams. 

Coconut cream can be used as a dairy-free alternative to creamy topping. It can be used to 
add a velvety texture to curries. You could use it in a veggie or chickpea curry. In place of 
dairy milk, you can use coconut milk, which is a thick and creamy beverage. The flavor 


stands out in smoothies and stews. 


